Feeding the Family

By ZOLA VINCENT
Food Editor

1

they're not avallable al regu-
lar Rrocery store, Or you can
use pure vanilia extract which
| has the same flavor and aroma
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Baby Food Procesiors
Foeding New Citizens

Not very big, but Oh! My!
Who {s the best fed person in
the family? Baby, that’s who!
Dad ecomes in second with
feen-agers and mothers trail:
ing. The baby foods business
gontinues to expand to keep
up with the growing appetites
of more than 4 million new ar-
rivals each year. This year
the stork is expected to leve
at 4,282,000,

Fconomic experis are hav-
ing a field day ns we celebrate
Natlonal Baby week. The
eauses are solemnly listed;
more people, Younger mar-
rlages, more money, Inter-
mingled with such phrases as
“n  philoprogenitive mood”
and ‘“‘discretiopary income.'
The results are listed with
enual solemnily: A new baby
s horn every 7' seconds, a

first baby requires an outlay
of hetween $600 and $1.000) . g the importance of | Around the top so that when |spoon  ground ginger; pour|
in his first year, the 4 milllon | goud nutrition i= bombarding |1he mixture is frozen thel
new hables will create close |y on all sides. Yet, let's face |PRPEr CAN be removed and

£4 billlon worth of business
Pampered Pels

| Krowlng

characteristics, Ten servinga,

| 4 egg volks

1 eup sugar

In teaspoon salt

1 cup milk

1 cup light eream

4-inch stick vanilla hean
or 11L& teaspoons pure
vanllln extract

2 cups heavy cream,
whipped

Child Health 1s
Concern of Nation

Few realize that emphasis
on child health is &0 import- |
ant that May 1 was designated
Child Health Day by joint|
Congressional resolution back
in 1028 and has heen cele-
‘hra:ed with Increasing inter-|
esl ever since

Child health {8 the subject
of a presidential |u-ru‘lujmn- Beat the egg yolka and
tion ms we are encouraged to grodunlly beat In sugar, Con-
take a look at the diet of puyr|linue beating untit lght and
children. Beyond lemon l-:|5|ur|-d !.n top of &
i the future good double baller, Stir in salt nnd

yuestion, . x
health of our nation depends|one-fourth cup of the milk.

very largely on what our
growing hoys and glrls are

and  vanills bean (or
sugnr and egg mixture, Cook

ly on parental atiitudes and
over hot water, not holling,

inlerest

We rejoice in the fact that
todav’s children are growing
up handsomer, healthier than
preceding genvrations; credit
this to advance in medicine,

ture is thick and coals n metal
spoan. Conl,
bean (I any).

Fold in whipped

Remove vanilla

tream,

MAIL TRIBUNE, Madford, Or. I

Heat remaining milk, cream |
pure
enting today: depends large. | VAnilla exiracl). Add to the|deserts that are visions of loveliness as well ns being frag-

| VISIONS OF LOVELINESS — The French nave a way with

rant and flavorful. Here are frozen vanilla aouffle and pots de
creme a la vanilla, Recipés are Included in today's food

stirring constantly, untll mix-{ columns.
|

I minutes, Draln

| seasoned  flour;
neavy skillet.
Comhbine one-fourth

roll In, mixiure over chicken. Sprin.
in kle generously with minced
green onjon; cover tightly and
cup | simmer over low heat 45 min- |

and
brown

hvgiene und the sclene Turn Into a souffle dish or |
R-I»frlpnurrxlilun . nce of other cassernle with a two-|each pineapple juice and hotutes or until chicken ls done. |
Emphasis on feeding the | inch hand of brown paper tied | water and add one-fourth tea-| Petit Pols de QTamn |
Beloved of French home-!

it, far ton many children are!ihe frozen cream will extend
gaoing to scheol on seant broak

manufaciurer | fasts, Many are short on the l0glon of a hot souffle (as pie-

One major ¥
who first offered a few strain- | proteclive foods; milk  ane tired)
ed foods back in 102R now|dairy products, fruils, vege- Place in a freezer and

eaunts 113 varities of strained | tables and eggs

and junior fonds and related | French-typs Desseris
items such as cookles, teeth-| Rich in Milk and Eggs
ing biscults and stralned frult |

frovee six to eight hours, He-
move paper rim and serve
from the souffle dish. Sprinkle
the wvisil grated unsweetened chocolale

Coincident with

fuices. Others point prideful- | of President de Gaulle and his | over the top,

ly 1o growing assortments,

The average year-old ealer|French - type

foday s acquainted with more
flavors than his parents. Even
his pre-cooked cereals nre be
ing rotated while his age Is
counted in weeks,
Cost Consideration

One Interesting thing to this
reporter |s that the cost Ix sel-
dom considered when it comes
to feeding the baby. The fam-
ily wants the baby to have
the vary hest-and it happens
that the processors can pro-
duce, package and present al-
most Infinlle variely for a

fraction of what molher could |eggs are whal our growing
produce a few elementary boys and girls need,

ftems after endless fussing.
Packaged, glassed and can-
ned baby foods are enriched,
fortitied, glven nutritional
bonuses undreamed af in the
era in which their grandpar-
enis grew up.
We Pay Tribute

We pay tribule to proces
sors of baby foods who neces-
sarily must plan years ahend
in order ta keep nhend of the
slork; growing research lab-

oratories,

ing children.

growlng wseeds,
Erowing gardens, growing or-
chards getting ready for grow- | grocery stores and drug stores

wife, wa thought we'd make Chicken Oriental
degserts our
“Around the World" special-
ty for this week,

It'sa  small  wonder the
French have wcquired their
enviable reputation as cooks,
They eare very much Indeed
about food and how It Is made
and they're very fussy aboul
the guality of Ingredients In-
cluding flavoring,

Frozen Vanilla Souf(le

The French . type desseris
for which reclpes are given
here, require lots of milk and
egrs. And Inia of milk and

abundant. Please the family
by frying, seasaning them in
this Chinese fashlon. Marinaie
chicken In soy sauce about 10

Vanilla sugar has been for
generations a standby of the
French cook, both the house-
wife and the professional chef.
To have vanilla sugar handy,
Jjust hide a couple of whole
vanilla  beans, split lenglh-
wise, In three to five pounds
of sugar and lel the combina-
tion “set” in a lar for two
weeks or longer.

Feagrance and laste of this
sugar Is an intriguing delica-
ey, does not bake out or
change In characler. Specialty

carry vanilla beans in case

APRIL 24th through APRIL 30th

“Invest in America

to remind us that by working, saving and investing, we expand our
energy best. An invested dollar goes to work for you as well as creats

ing work for others, So, invest your enargy wisely. Invest in America.

Medford Mail Tribune

Money 1s @ symbel . . . we
all know that, But did you
evar stop to think that money

alio rapresents energy? It
tokes energy . . . and lon
of it . .. to make maney. That

ensrgy can be wasted un-
less money Iy wisely invested,
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ahave the dish to give the |l-

Broller - fryer chickens are |

PRIME-RIB

ROAST

FANCY “CHOICE" STEER BEEF WELL AGED

89.

Trimmed
of Excess
and
Bene
Fot

Oven-Ready

"Pureta” Brand
The Very

Finest Old

WEINERS

Small New
POTATOES

With TENDER

Skins on

TENDER ASHLAND GROWN

Spinach

LARGE
HEADS

EXTRA FANCY

Jumbo Size

Artichokes

0

ED MILNE’

UALITY

OI.D FASHION REGULAR PRICE 79¢ Ib.

Fashion Wieners

6:29
239

CRISP SOLID

LETTUCE

" 339
J35¢

IMARKET

222 WEST MAIN — NEXT TO COPCO

|makers and of French restau
rants everywhere, this recipe |
nrl
small custards is easily made |

for Petit Pots de Creme
In any American home,
6 egg yolks
19 cup vanilla sugar
or Y& cup sugar and
113 teaspoons pure
vanilla extract
I teaspoon salt
2 cups light cream
Beat egg volks until light
and lemon colored. Gradually
bent-in sugar and salt, Stir in

| | one-fourth cup of the cream.

Heat remaining cream and
blend with the mixture. Strain
through a fine sieve into each
of six individual (one-hall
cup) custard cups, Place in
pan of hol waler; cover and
bake in & preheated slow
oven, 320 degrees, 55 minutes
or until a knife inserted In the
center comes out clean. Chill
and serve. Six servings,

DOOLEY COMES HOME

Bangkok, Thailand - (PP
Missionary Dr. Thom Dooley
was guoted here today aa say-
ing, “My head savs that [
might not be able to come
back to Southeast Asia, but
my heart tells me I'll be back
in June."

Daooley recently underwent

Ty G L o s

By Jimmy Hatlo

T_]lg’_']l Do Tt Every Time

SoMERSHOT MUMBLE THE FAMOUS
AUTHOR,IS SO PROLIFIC *++ HE'S
WRITTEN ON EVERY SUBJECT

O, YEAHP WELL,GET A CONSIGN~
MENT OF HiM TRYING TO DASH
OFF A POSTCARD v

FORTUNATELY, NEDwe Y
I WRITE WITH EASE

' DO You
EVER FIND [T

DIFFICULT TO
WRITE, MR,
MUMBLE ?

e >
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E /'in/.@"’ \|
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LET"

DID YOU SEND | SEE-UH~HAVING
COUSIN WILBUR | A 600D

an operation for cancer and]for turther examinations 1o/ tion completely arrested the
is to be in New York May B|determine whether the opera-|the disease.

Save at
This

Low
Low
Pricel

3

FRESH
GROUND STEER

BEEF
10

Pound

FANCY BONELESS

PORK
LOIN
ROAST v

298

ALL CENTER

C LEAN CUTS

W VERY LITTLE
BONE

Neo

69:

PKGS.

PORK
TENDERLOIN Ib.

WHITE STAR

CHUNK
STYLE

SANKA

Kounty Kist
Vacuum Packed

Whole Kernel

CORN

CAMPBELL'S

TOMATO Juies 4

“GARDEN"" BRAND

GRAPEFRUIT SEGMENTS

Ih.

98¢

TU

INSTANT

COFFEE

12-0z.
tins

LAURA SCUDDER'S

EASY TO PARK ON THE WEST SIDE

FREE

N

Yax

"DERBY" ARGENTINE

Corned

DELIVERY]|Beef
Phone SP 3-7444

WE ARE CLOSED SUNDAYS

MAYONNAISE

e

BONNIE

DOG FOOD

KRISPY

(| Sausage "=

A4

Kounty Kist
Cream Style

‘1°|GORN

"DERBY” ARGENTINE

& Roast

Soda Crackers

“Ask Anyone’—OUR

Pure Pork

IS THE

49:;

LARGE TINS

89
79

No. 303
tins

5700
$100

No. 303 Tins

$'IOO

large
4-01. jar

46-01,
tins

S

a 9 5c

TINS

29’

12-01. Tin




